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the short (714-768), son of Charles Martel,
was, by agreement with the Pope, proclaimed
king of the Franks in 752, after the deposi-
tion of Childerich. He invaded Italy twice,
overthrew the Lombards and gave their lands
to the Pope, thus laying the foundation for
the temporal sovereignty of the Popes which
was exercised until the last quarter of the
nineteenth century.
PEP'PER, a genus of plants which fur-
nish the black pepper of commerce. It is a
native of the East Indies, and other tropical
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regions where it is cultivated on an extensive
scale. It is a climbing plant which yields two-
crops annually for about twelve years, has
large, broad leaves, very small flowers and lit-
tle globular berries, which, when ripe, are
of a bright red color. The black pepper
consists of the dried berries. The berries
are gathered when they begin to change color,
and are cleaned and dried in the sun or over a
slow fire; in the process of drying the ber-
ries turn black White pepper is the seed
freed from the external skin and fleshy part
of the fruit. Red pepper is obtained from
the pods of the capsicum (see capsicum ).
The larger fruited peppers, green or ripe, are
xtsecl for pickling, sauces, etc.
 PEPTERMINT, a perennial herb, culti-
vated extensively for the pungent oil obtained
by distillation from the leaves. It is easily
distinguished from other kinds of mint by the
leafy stalks and by the spikelike heads into
which the flowers are grouped. The oil of
the plant has a sharp, pleasant odor and taste,
and is used medicinally and for flavoring.
Michigan produces nearly one-half of the
world's supply of peppermint oil, Saint Jos-
eph county being the center of the industry.
PEP'SIN, a ferment found in the gastric
juices which changes proteids into peptones
(see peptones) . It acts best in a weak acid,
whereas ptyalin, or the ferment in saliva, acts
best in a weak alkaline solution. Prepara-
tions of pepsin are employed in medicine to
aid digestion. The pepsin for these prepara-
tions is obtained from the stomachs of calves
and pigs. That from the pig is preferred.
PEP'TONES, substances formed by the ac-
tion of the ferment pepsin of the gastric
juice and the ferment trypsin of the pan-
creatic juice during the process of digestion
of such foods as lean meat, beans and white
of eggs. These are generally known as
proteid foods. Peptones are soluble, and they
pass through the membranes of the intes-
tines and are absorbed in the alimentary
canal. However, before their absorption they
are changed into tissue-building compounds,
which are taken up by the blood and the lym-
phatics. Certain predigested foods known
as beef peptones, milk peptones, etc., arc
designed for use by dyspeptics. See pep-
siffj proteids.
PEPYS, peps, peeps, or pep'is, samuel
(1633-1703), a famous English writer, whose
Diary gives a detailed and valuable account
of court life in England during the years
from 1660 to 1668. It was written in a very
abbreviated form and was deciphered and
published in 1825. It has gone through nu-
merous editions and remains very popular,
being- written in a fresh, breezy style and
containing a great store of valuable and
amusing anecdote.
PE'QUOT, a warlike tribe of New England
Indians, which was practically exterminated
in a bloody war with the whit© settlers in
1637.
PERCENT'AGKE. In an examination
Charles answers correctly five questions out
of ten, while Mary answers thirty-five out of
fifty. Mary has done better than Charles,
but how are we to know exactly how much

